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Abstract of JP8322545 

PURPOSE: To obtain a Japanese wine drinkable in good taste even if chilled. CONSTITUTION: This 
Japanese wine to be so-called as *a Japanese wine for drinking after chilled 1 is obtained by admixing a 
Japanese wine with an appropriate amount of MIRIN (a kind of sweet sake as a seasoning). 
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(57)Abstract: 

PURPOSE: To obtain a Japanese wine drinkable in good taste even if chilled. 
CONSTITUTION: This Japanese wine to be so-called as 'a Japanese wine for drinking after 
chilled' is obtained by admixing a Japanese wine with an appropriate amount of MIRIN (a kind of 
sweet sake as a seasoning). 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] How to make the sake which should be called the cold which carries out optimum dose 
mixing of the ******, and the **** sake which drink by carrying out to sake. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

The cold and the pure liquor which drink by carrying out were drunk. The flavor of yeast peculiar 
to sake does not spread in inner mouth like ******. Taste like bitterness, not to mention it, was 
sensed, and sweet taste peculiar to sake is completely dead. I thought whether sake was the 
thing which it should drink by carrying out **** too. However, it is the early summer when green 
leaves are fragrant now. The temperature of ** will go up by ****** suddenly, ** will become 
feeling languid suddenly, and even a meal will not progress. When it was this ****, I thought in 
the summer that sake stopped coming out at all. Then, it thought and saw. When wine is cooled 
and drunk, it is delicious. It is because there are sweet taste and an acid taste. Or [ that it will 
not be good one if it is it and sake is also seasoned for a while ]. Then, a little ****** was mixed, 
was sampled and was actually seen. The taste of sake to cool down becomes mellow and the 
alcohol content sensed as bitterness changes to sweet taste. In this way, this invention was 
invented. The configuration of this invention is briefly stated to the claim. The flavor of sake will 
be consumed by the flavor of ****** if ****** in this invention is not what was often refined. 
Then, probably, ****** in this case will be good to filter and see with a carbon granule. Since 
this purification method had invented whether it was one good for extracting the disgusting taste 
of Biel before, he has noticed it immediately. This Biel wants to make one genre built as 
purification Biel. Although the optimal amount should not generally be decided since the amount 
of ****** in this invention has liking by the habitual drinking person, it is tried [ that it is various 
and ], and a central thing will become settled and go. Anyway, this invention currently prepared 
well has well delicious taste truly. In the sake industry, it was really long in summer. This 
invention will surely make this non-need term a short liner hard. The relish of delicious summer 
sense is devised [ that it is various and ], and the home or the restaurant, and the restaurant are 
also praying that this invention comes to be drunk habitually widely. There were some which are 
called **** synthetic sake. Since ****** was expensive to it, it is not mixed in it those days. It 
considers it interesting to see this invention, to imitate and to develop a thing called **** 
synthetic sake. A starch sirup will also be examined as sweetners in this case. However, ****** 
is not excelled. Studying and seeing using a starch sirup, when making ****** rather is whether 
to be good one. Sake is produced in current about 1 million kl per year. On the other hand, Biel is 
about 7 million kl. It does not seem that it sees to this in practice although it seems that it is 
positively surpassed by Biel, either. The alcoholic concentration of sake is averaged, and is about 
15%, and Biel is 5%. When the volume as alcohol is looked at, sake is 150,000kl and Biel is 
350,000kl. Sake is not necessarily completely defeated by recovery impossible in Biel. There is 
still possibility of regeneration. If Biel is seen, the 350ml (CC) can has become in use, and 500 cc 
can has hardened the side. When these are seen in the amount of alcohol, they are 1 7.5 cc and 
25 cc. As an amount of alcohol drunk at once, this extent is good exactly. Then, if this amount of 
alcohol loved is taken by sake, the amount of that sake will be called 120 cc and 170 cc. This 
invention does not drink by carrying out ****. At home, it takes out from a refrigerator and uses 
immediately. If that kind of canned food is made popular, how is it? Of course, it is good for 
business, such as a restaurant and a restaurant, to make and see that kind of bottling. It is 
whether if it carries out like this, this invention will rise in the world to the ace of a sake 
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community. The Biel industry has hung the offensive also in winter. The source is in having made 
it canned food. The microwave oven and the toaster oven have spread 100% of current. 120 cc 
corresponding to it and the bottling sake of business which does not go away 1 70 cc should be 
developed, and the offensive should be defended, since now heating of winter progressed very 
much even if it came out so and there was, this invention will be drunk habitually well also in 
winter. The sake industry ****ed now just big possibility in its hands. 



[Translation done.] 
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